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So simple to create at home, Bitters and Shrub Syrups will add an incredible
depth of flavor to any beverage.

Historically, cocktail bitters, drinking vinegars, and even infused syrups were
originally used for curing sickness with high concentrations of beneficial
(healing) herbs and flowers. The slight alcohol base of bitters kept the often-
fragile ingredients from rotting in the age before refrigeration. Bitters in the
modern cocktail bar are embraced as concentrated and sophisticated flavor
agents, although they are still used in holistic healing by herbalists. Shrubs add
both tart and sweet notes to a craft cocktail or mocktail. They sate your hunger
and quench your thirst, while stimulating digestion and good health of the gut.

The Cocktail Whisperer, Warren Bobrow, has been using bitters and shrubs in his
quest for added zest in many of his craft cocktails, adding depth and mystery to a
generic mixed drink.

Bitters and Shrub Syrup Cocktails will send your taste buds back in time with 75
traditional and newly-created recipes for medicinally-themed drinks. Learn the
fascinating history of apothecary bitters, healing herbs, flowers, fruits,
vegetables, and vinegars that are making a comeback in cocktail and non-
alcoholic recipes. If you love vintage cocktails, you'll surely enjoy this guide to
mixing delicious elixirs.
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So simple to create at home, Bitters and Shrub Syrups will add an incredible depth of flavor to any beverage.

Historically, cocktail bitters, drinking vinegars, and even infused syrups were originally used for curing
sickness with high concentrations of beneficial (healing) herbs and flowers. The slight alcohol base of bitters
kept the often-fragile ingredients from rotting in the age before refrigeration. Bitters in the modern cocktail
bar are embraced as concentrated and sophisticated flavor agents, although they are still used in holistic
healing by herbalists. Shrubs add both tart and sweet notes to a craft cocktail or mocktail. They sate your
hunger and quench your thirst, while stimulating digestion and good health of the gut.

The Cocktail Whisperer, Warren Bobrow, has been using bitters and shrubs in his quest for added zest in
many of his craft cocktails, adding depth and mystery to a generic mixed drink.

Bitters and Shrub Syrup Cocktails will send your taste buds back in time with 75 traditional and newly-
created recipes for medicinally-themed drinks. Learn the fascinating history of apothecary bitters, healing
herbs, flowers, fruits, vegetables, and vinegars that are making a comeback in cocktail and non-alcoholic
recipes. If you love vintage cocktails, you'll surely enjoy this guide to mixing delicious elixirs.
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Editorial Review

About the Author

Warren Bobrow is the creator of the popular blog cocktailwhisperer.com and the author of Apothecary
Cocktails, Whiskey Cocktails and Bitters and Shrub Syrup Cocktails.

Warren has taught classes on spirits and cocktails all over the world, including an advanced class on rum at
the Moscow Bar Show. He's taught the fine art of social media and food writing at the New School in New
York as well as classes on creative cocktails and mocktails at Stonewall Kitchen in Maine.

Warren has written hundreds of articles on cocktails and food for Chilled Magazine, Saveur, Whole
Foods/Dark Rye, Total Food Service, Eater, Voda, Serious Eats, Foodista, Distiller, Sip and Beverage Media
as well as many other international outlets. He has also written for the Oxford Encyclopedia: Gotham issue
and the Sage Encyclopedia of Food Issues. He has forthcoming research being published in the History of
Food and Drink of New Jersey by Wiley Publishing.

Warren was a 2010 Ministry of Rum judge, was selected to be a judge for the 2016 Edible Communities
EDDY Awards, and was the only American food journalist asked to participate in Fete de la Gastronomie, a
nationwide celebration of French cuisine in Burgundy.

Philip M. Dobard, is the Vice President SoFAB Institute, Home of The Museum of the American Cocktail

Users Review

From reader reviews:

Mary Richards:

In this 21st millennium, people become competitive in most way. By being competitive at this point, people
have do something to make these individuals survives, being in the middle of often the crowded place and
notice by surrounding. One thing that occasionally many people have underestimated it for a while is
reading. That's why, by reading a e-book your ability to survive raise then having chance to endure than
other is high. For yourself who want to start reading the book, we give you this specific Bitters and Shrub
Syrup Cocktails: Restorative Vintage Cocktails, Mocktails, and Elixirs book as basic and daily reading
guide. Why, because this book is greater than just a book.

Louis Cline:

Reading a reserve can be one of a lot of task that everyone in the world enjoys. Do you like reading book and
so. There are a lot of reasons why people love it. First reading a reserve will give you a lot of new facts.
When you read a guide you will get new information mainly because book is one of a number of ways to
share the information or perhaps their idea. Second, reading through a book will make a person more
imaginative. When you reading through a book especially hype book the author will bring you to imagine the
story how the characters do it anything. Third, you may share your knowledge to other people. When you



read this Bitters and Shrub Syrup Cocktails: Restorative Vintage Cocktails, Mocktails, and Elixirs, you can
tells your family, friends as well as soon about yours reserve. Your knowledge can inspire different ones,
make them reading a book.

Cruz Fleury:

Are you kind of stressful person, only have 10 or maybe 15 minute in your morning to upgrading your mind
talent or thinking skill perhaps analytical thinking? Then you are experiencing problem with the book than
can satisfy your short period of time to read it because all this time you only find e-book that need more time
to be study. Bitters and Shrub Syrup Cocktails: Restorative Vintage Cocktails, Mocktails, and Elixirs can be
your answer since it can be read by you actually who have those short time problems.

Ruby Guillen:

As a scholar exactly feel bored to help reading. If their teacher inquired them to go to the library in order to
make summary for some publication, they are complained. Just minor students that has reading's spirit or real
their passion. They just do what the professor want, like asked to go to the library. They go to generally there
but nothing reading very seriously. Any students feel that studying is not important, boring as well as can't
see colorful images on there. Yeah, it is being complicated. Book is very important to suit your needs. As we
know that on this time, many ways to get whatever we really wish for. Likewise word says, many ways to
reach Chinese's country. So , this Bitters and Shrub Syrup Cocktails: Restorative Vintage Cocktails,
Mocktails, and Elixirs can make you sense more interested to read.
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